Introduction
It has been demonstrated in man and animals that the fatty acid composition of plasma, erythrocyte, and platelet phospholipids reflects the fatty acid composition of the dietary fat (1-19).
There Because only about 0.5% of the population ofthe Washington area are farm workers, this area was chosen because of its accessibility.
The same criteria for selection of subjects were used in alllocations.
Healthy males, living in the locale for at least S yr. who consumed < 100 g ofalcohol/day and less than one pack ofcigarettes/day were considered for participation in the study.
The subjects selected were interviewed about their drinking, smoking, and eating habits and their health was evaluated by a medical examination. Extensive dietary surveys were carried out by trained dietitians for periods offrom 2-4 wk. Dietary records were kept by each subject for 7 days. These records contained the weight or a standard measurement (eg, cup, tablespoon, etc) of all food items consumed.
Blood samples were also taken and anthropometric measurements were made. Total lipid was extracted according to the procedure of Folch et al (20) .
Collection and preparation offood samples

Blood collection and preparation of samples for lipid analyses
Venous blood was collected with siliconized needles and plastic syringes.
Nine volumes of blood were added to one volume of 3.8% sodium citrate (0.13 M) in plastic centrifuge tubes. Samples were centrifuged at ambient temperature for 10 mm at 100 X g. The resultant plateletrich plasma was transferred to plastic tubes with siliconized Pasteur pipets; platelets were isolated by centrifugation and washed three times with 0.9% saline. The washed platelet buttons were kept frozen on dry ice and transported to the laboratory at Beltsville, where they were thawed, extracted, and analyzed. Red blood cells from each subject were washed with isotonic saline three times, followed by centrifugation (21 Table 1 ). The subjects from the Beltsville area had about 30% body fat, whereas, for the Italians and Finns, body fat was 23 and 22%, respectively.
However, inasmuch as the sample size is relatively small, differences noted between subjects in the three countries may have been due to sampling bias. among the population groups were less prominent.
The fatty acid composition of RBC phospholipids ( be found in the Italian samples; however, there was a higher level of22:6 in the Italian samples than in the samples from the other two groups. Table 6 and Figure  3 show the fatty acid composition ofthe phospholipids of platelets. In general, the saturated fatty acids were found at higher levels in the platelets of the Finns while the monounsaturated fatty acids were higher in the platelets of the Italians. These values generally agreed with the predominant fatty acid consumed.
In the case ofthe PUFAs, it was not possible to relate the fatty acid composition of platelet glycerolphospholipids to that of dietary lipids.
Discussion
The data obtained from the three locations show differences in the levels of the lipid and phospholipid fatty acid compositions of the diets and of the plasma, RBCs, and platelets. These findings compare favorably with recently reported studies (5, 7, 8, 10, 12, 18 28.6 ± 0.9' 16.2 ± 06b 29.9 ± 0.5' 6.9 ± 0.3' 13.8±0.7" 4.6 ± 0.5'
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19.6 ± 0.4c be attributed to the high intake offat-nch dairy products and fatty meats and sausages (43-45). The intake of the monounsaturates in the Italian diet, 58% of the total fatty acids, is primarily due to the consumption of olive oil (43, 46, 47 with the highest estimated polyunsaturated fat intake (2, 5, 6). In epidemiological studies where populations were compared (4-6), it became obvious that linoleic acid was higher in plasma lipids of subjects with higher intakes of dietary PUFA and that these findings could be related to differences in the diets of the populations.
In various epidemiological and dietaryintervention studies (6, 7), the distribution of PUFAs in plasma lipids reflected the composition of dietary fatty acids. Thus, plasma lipids had a high content of fatty acids of the n-3 series in populations consuming diets rich in marine oils. In contrast, the major plasma PUFAs were of the n-6 series in populations whose predominant source of PUFAs was of the n-6 series. The fatty acid composition of plasma lipids, and especially of CE and PC, was also shown (7) to be affected by even small changes ofdietary PUFA because an increase in n-3 series fatty acids (particularly 20:5, 22:5 and 22:6) 
